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‘tibal Platter 
Wild Dishes of Jarawa 


The Jarawas move in their territory in different bands mainly 
in search of food and water. Interestingly, to them there is no 
concept of lunch, dinner or breakfast. They collect most of 
their food items from their own territory, either from forest or 
from aquatic sources. Claws and skins of monitor lizards, 
shells of bivalves and gastropods, fish skeletons, carapace 
and chelipedes of crabs can be seen in their camping sites. 
The skulls of wild boars and turtles can be seen hanging in a 
Jarawa Hut. There is no dearth of food in their territory. Their 
food preparation includes boiling, roasting and baking. 

| have seen them prepare a food item in different ways for 
consumption. Now a day’s one can find non-traditional food 
items in their platter, which they have never consumed 
before. Prior to the recent contacts, a few non-traditional 
food items like banana and puffed rice were given to them as 
gifts by administrative contact teams. Now as a result of 
frequent noticed and unnoticed contacts with the outsiders, 
they have developed ways to collect salty eatables, sweets, 
chocolates, biscuits and bananas etc., from the outsiders and 
are relished by them. On an occasion while | was on a trip to 
Middle Strait one traveler argued, “Giving food items (snacks) 
to anybody in general is not an offence, then why do you stop 
us from doing so?”. Then | had to reply that the strange food 
items can cause genetic mutation and loss of immunity to 
diseases common to us but yet strange to them. It was my 
duty to explain but he didn’t have enough time in his journey 
but to eventually agree. 

In their indigenous dietary menu pig (Sus scrofa andamanensis) 
called ‘Wowe’ by them, is their staple food. 

After killing a pig with arrows, the visceral mass is 

removed by cutting ventral side of the abdomen by Towa, 
their cutting tool. The void space inside the body is then 
packed with licualapeltata leaves called ‘Silaipatti’ in local 
parlance. It is customary for the hunter and his companions to 
carry the prey to the hut. When it is ready to be put on fire 
they remove the leaves out. The Jarawas of other areas 
usually come and join them in eating pork. In a usual hunting 
expedition wild boar becomes their major target followed by 


monitor lizard (Varanussalvatorandamanensis) and turtle, 


apart from fishes. 
In addition to above mentioned food items, they consume 


turtle eggs, eggs of monitor lizard, crab and fishes. Few fishes 
like eel is avoided by them. Edible shells like trochus 
(Trochusniloficus), bivalves, turbo (Turbo maramaratus) and 
rock oyster (Saccostrea cucullata), crustaceans are eaten by 
them. They also indulge themselves in honey, larvae of honey 
bee, borer (Cerambycidae) and other insects, etc. It may be 
noteworthy that the Jarawas do not consume leafy 


vegetables as part of their natural diet. Usually they boil 


prawns and lobsters and remove their exoskeletons before 


consumption. 
t they do not consume deer and 


it is important to note tha 
t them. Spotted 


most of the birds (Noha) as it is a taboo to ea 
deer and barking deer (Muntiacusmuntjac) are two common 


animals are found in the Jarawa Reserve forests, but the 
_ Jarawas do not hunt them for food. 





In the Jarawa baskets or say their indigenous platters are ~ 
Turtle eggs (left) and Fresh water fishes (righb) 


Let me mention in their own words what kinds of fruit and 
seeds they consume. They consume Aab (wild Jackfruit), Keen 
(Baccaurearamiflora or locally called Khattaphal), Otang 
(CalamusandamanicusKurz), Gee (Rubusmoluccanus), Jiggi 
(Diascoreaglabra), bagatho, Umin(Cycasrumphii), Omenad, 
Lectang (Donaxcannaeformis), Konothoa, Chone (wild banana), 
Daug (Cocos nucifera L.), Yeha, Impo, Leidan, Wakam, Lokei, 
Thuya, Torka and many others not identified. One more fruit 
locally called Khadi khajur (Phoenix paludosa) is eaten by them. 
They consume wild mango (Mangiferaandamanica) which Is 
called as ‘Aphey’ by them. The Jarawas eat many kinds of seed, 
raw, boiled or roasted. The seeds of ‘Aab’ (wild jackfruit) and 
‘Uiyaw’ have very important place in the Jarawa dietary menu 
in the category of edible seeds. 

In the honey collection the Jarawa tie with the body some 
leaves of a plant called ‘Uya’ to drive the bees (Onyoma). 

The person who first locates a bee hive in the forest gets the 
traditional right to collect it. If he cannot collect immediately 
when sighted, a few shrubs around the tree on ground are 
broken to notify others that this beehive has already been 
located. 

Interestingly, in my entire stint as an AAJVS worker | did not 
witness any sort of skirmish or quarrel or any dispute among 
the Jarawas for sake of food. They do not touch the share of 
others even if they are hungry. They are peace loving people 
living in social harmony serving learning lessons to us so called 


civilized people. 


Dr. Pronob Kumar Sircar 
Tribal Welfare Officer, AAJVS 
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Shompen are the only mongoloid, Particula 
Tribal Group (PVTGs) inhabiting different parts of the 
Great Nicobar Island. They are short statured with 


yellow-brown skin and wavy hair. 


Their traditional foods consist of animals, birds and 
vegetation that are abound in the forest. Their diet 
includes meat of animals such as wild pig (Sus- 
Nicobarensis), long tailed black faced monkey (Presbytes 
entellus achates), python (Python Reticulatus), monkey 
(Crab eating macaque), water monitor (Varanus Salvator), 
crocodiles of salt water (CrocodilusPalustris), turtles 
(Erectmochelys Sp.) and its eggs. The vegetarian part of 
their diet includes pandanus (Kewrl / Munkung)(Pandanus 
tectoria, coconuts, Wild bananas, wild mangoes 
(MangiferaAndamanica), Papayas, wild arecanut(Areca 
triandra), wild betel leaf, lemon, chilies, and honey tuber of 
Dioscoria plant, Colocasia (Rhyzomes), Tacca (Rhyzomes), 
- and much more. They also eat raw Komba stem. Their 
platter further includes megapode bird 
(MegapodeFreycinetnicobarensis), eggs of megapode 
bird, crab, wood insects and other insects, variety of 
fishes, caterpillar, mussels and lobsters that are found 
aplenty in and around the forest. Interestingly, the flesh of 
monkey is mainly consumed by the Shompen residing in 
the interior of the forest. The Shompen drink cane water 


when there is scarcity of water. 


Pandanus being prepared for food in a drum 
on fire by the Shompens 


















’ é 1 ch il lies : 

- peteinut, tapioca sane. sta 1 
huts. Their food on th e | 2af ple ate is always * - 
it “ neta ted id with | gre zen chili as pr lemon to 


shi mble en “et 









The Shompens of coastal areas as a result of 
their frequent contact with fishermen have 
started preparing rice and dal for their 
consumption. Dogs and pigs are 
domesticated by them. Immense efforts are 
being taken by the local administration to 
prevent illegal barter of Shompen food. 





The Author at Laful Bay with the Shompens having 
bartered platters of Rice and Dal 


Dr. Pronob Kumar Sircar 
Tribal Welfare Officer, AAJVS 








Platter-Matter of oe, ) O S 


Great Andamanese 


iial-mCic-t-l Mra lalel-laat-lal-t1-m-1¢-Mlalel(el-lalol0li hm avelaiy7-1e[-14-1al-la} 
iiat-li@iaelie|—1aleleb-Mmrelelemic-laat-W-la-Maal-lordlelal-teMialdal-liael tia 

yale l6l-\e|- Maat MG sseld OO] 4-18 @B1-1-19 MEG@l alole] ol-VAlo) com @itlad(-)F 
Tajichor (Fish), Okk (Prawn), Thumelonne (Honey), Keyto 
(Oic-] 9) Pa Si nl"l—laplom Gar gull a @\dlael-vall-t-laal-ldler-lat-D Im Colatem@aaelis 

(CCT lceialiall-e-] omp rm Oi ale) om @alauli a @I-1aaat-lal-\if-|e]gele-)¢-P Male) (> 

(GIF rere] al-) rm i al-\'ae-)[-1-1¢- mC @lall IPM Lel|MG@=elesi ce) Mi tial-ciela-Mar-laalse 
FIM WA" 1g pm Ot 180) ele] (mm md alla lem (4 alld] al-Mm folel ale) Ml .4\\'7-] ame) | 4-1 Aa =) 12) oLey 
midelie-e-le-mal- lanl. - 1m Col-lda Mm olanid|ale Mm .¢o) a ele M-| ale Ml .¢-1¢-18)| 
(Dugong), etc. Certain varieties of oyster, shellfish, and eggs of 
idulau(-s-M i 1-1 6-m-1-1eM [alellUlel-le Mi laMdal-)| afel ale)(e- Me) mi rolole Mm Nal-M-1e le me) 
birds are also collected for consumption. 

However, with the passage of time many items from their 
Tatelie|-salelb-mell-a4-1a'anll-am al-\\(-8 ol-1ele) pal- Me) ej-je)(-1-me(0(-m com nle) ab 
availability in their vicinity. On the other hand many new food 
items have been included in their menu such as Moche 
(chicken), Khider (Coconut), spotted deer, etc. 


Most importantly the Andaman Adim Janjati Vikas Samiti 
supplies certain ration articles to unemployed Great 
Andamanese members on a prescribed scale every month. This 
rem laldgete|Ole-te My didamaal--) [nem come) e)e) hace) e)e)(-an-ale-lamell-imelelt 
gradually it became their staple food replacing their iu ¢-lelid(e)are) 
vofoto Mm al-Wicci-mc-lelelamic> pace el-)iale mei hu-ameemaa-meic-r-1s 
Andamanese and Onge include rice, wheat flour, sugar, 
N7-ye[-\4-]0)(-meele) dine me) mu ole madelganl—igle powder, coriander 
powder, chili powder, tea leaves, milk powder, salt, onions and 
tamarind etc. The Great Andamanese have learnt to cook at 
par with other non- tribal societies living on the islands. In 
eicelclmcomerolatse)i(ef-1e-Mani-me-/-14(e)a 181 ome administration with the 
Great Andamanese, the government representatives before 
independence used to supply them pigs and various food 
stuffs in exchange for various kinds of alciicmiareereliaemaciaa(— 
shells. resin and nest of hawabil (Swiflet) 


In January 1997, | had an fejejele)auelaia mien el=) Taaigcre meen aal— 
marriage ceremony of Elephe and Thong. After completion of 
all the rituals, | as the guest was served the wedding feast with 
Sj e)-1eif-] mer-|- mn Olam tal fresh banana leaf, pur! was served witha 
dish prepared out of potatoes, cauliflowers spices and oil. 
Chatni’. ‘Salad’ and little salt were placed at a corner of the 
leaf. After | finished the meal, kheer (rice cooked with milk and 
sugar) was served and the taste was not strange to me. | have 


enjoyed such taste in my Own home. 


Smti Thong amidst Andamanese children enjoying 
her own marriage feast in 1997 








The Onges were pure hunter-gatherers and know little about 
agriculture. They used to hunt fishes with the help of 
harpoons and bow-arrows. However, most of the present 
Onges do not fish and hunt with their traditional bow-arrows 
but use fishing cast-nets, fishing lines and hooks in fishing 
and pitch traps in forest to catch wild pigs. They also catch 
molluscs, crustacea, and crabs including hermit crabs. They 
eat cicada too. They start preparing for honey collection as 


April approaches. 





Fish catching with help of Cast-nets by the Onges 


It is noteworthy that in the indigenous diet items of the Onge 
menu, birds, crocodiles, lizards, jungle cats, bats, rats and 
snakes are not included because they believe they harbour 
spirits of dead or malevolent spirits. 

Some known diet items of the Onges named in their own 
language are Ku (Wild Pig), Naralangey (Turtle), Chogey 
(fish), Torantono (Turtle), Kekandu (Crab), Taja (Honey), 
Oagey (Shellfish), Digi (Wild potato), Dambora (Wild nut), 
Tibilachu (Wild fruit), Buludangey (Wild Jackfruit), some 
roots and tubers named as Titakoru, Tebogeta, Gine, 
Tojokeage, Candalue, Toredalu, Gege, some fruits named as 
Chandalu, Naragero, Tejanya, Totketa, Marale, Gine, Dungjeco, 
Baloto, Tejapto, and Tekwakaco etc. The Onge names of 
fishes with its corresponding local names are given In 
parenthesis: Devogiro (farsa), Danakewe (Gobra), Tigiloo (Lal 
bhetki), Titono (Pomplet), Ukichengey (Kukar1), Tumundalo 
(Tarni), etc. Deplorably, Namburalugey (Dugong) are missed 


by them now. 


As result of the provision of 

~ free ration, the Onges 

dietary habits have 

4. undergone a drastic change. 

They usually consume rice 
but prefer to eat chapattis. 

The Onge women have 

4 learnt how to prepare 

chapatti, as the picture 

above shows 


Dr. Pronob Kumar Sircar 
Tribal Welfare Officer, AAJVS 
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Pote- me lidmelcelelelalumelelelaMr-liavse-|(-\-ie-laal-) ai uat-|aMer-lacole)al-Mmaal-1¢-) 
-melal-m el-|adleiel(-|as-ine]a\m dal-) acm elale Mal-l(eMsalvair-\-vel|at-la(e) alam Mat= 
Sleeping Beauty. |’ve always viewed the curse of the second 
WALCGl A MeomA'\ dae Mantle (Madi pale; |ale ma] | Mie) m@idal-M-ialdla-m dialelelelaamiels 
ale ialeie-le mh’, -\-| o-eom- -- Wm)'10] ae (ee) 0-8 o)(-1-s-1 ale Mm (ele) \<-16 Mire) ae aalt- 
kingdom everyday. Actually, | still do. Sometimes it leads me 
cemeMelclslejaiielmelt-(e-9 


If you look at a map of India, a few small specks of ink far out 
$1] een dato WeValelelaatclalsmn [ee] efs] mm ile lale cieem ale) (eM elcelaali-mecemel— 
that ‘land far, far away’ where all fairytales take place. And so 
here it was, that | stepped aboard the Infiniti in search of a 
place beyond infinity, stuck in time and timeless all at once. 


Exiting Port Blair airport into the irritable alelaele lam lale 
cacophony typical to an Indian Taarslimeeliiamieiaaleliiace miaice) 
urbania, the romance of distance seems exactly that: distant. 
Fortunately, the Infiniti is built specifically to sail you away 
very fast from all of human reality, in safety and great 
comfort. We are welcomed by Sunil ‘Bob’ Bakshi, the man 
who built this vessel, India’s first lave mela Pmeihalare, 
liveaboard.Still docked at port, he promises us 4 journey that 
will take us to a new island every day. Then curiously, ats 
confiscates our footwear.He will have us barefoot for the 
week and instantly the holiday begins. He might as well as 
have commandeered our watches too, for our days aboard 
the Infiniti are paced by the sun and the tides - and Chef 
Basil's timelines - rather than the hands of a clock. 


fter. | am sitting on the top deck of a ship, Tele) alate 
over an ocean bathed in pink sunset light interrupted only by 
Rutland - an uninhabited island rising above the stg elsai 
with tall trees Night falls early, this far east, and the 

guests on board begin to bond over a sundowner 


Nrel@neale me 


Barren Island =a 






oO 


* hd ,] « 


~ e 


ee 





By the time we sit down for a dinner of simple but wholesom 
Indian fare, we are fast friends and excited for the diving and 
ro[-S-1dlat-|dlelam ce Mere) aat-) 

| wake up the next morning with the sunrise in my eyes. 
Denzil, the ship's dive leader briefs us in the warm dining area @ 
iat-i¢-Mele| males: 1¢-Mella(-to Ma Melll mevolii-t-Well] o\-M-lale MS (1-1 9,2) 
el-1-) elUl @-] a dal-miall<-leler-lge MCI¥li¢-to NUT oM [a Melll el iieMe(s lan '- - 
Toi f=[aalel-lamel0| ae) mdal-Mol-lel Me) m@dal-M-all olla coMisat-||(-lallalileles) e) (25 
ole)ele)igtemelom-lale Melo). iamdidame|a-1-1 al (-1alo) Mele-\ol dale MUTM | <> 

excited oversized puppies. We are helped into the boats and 
clutch the sides all the way to the dive site. On the count of 
three, the divers roll back into the ocean. No matter where a 
diver is in the world, how cumbersome the gear is or how 

early they’ve had to wake up, the minute they hit the water 

they are home. To us, blue is bliss. And nowhere is this truer 

than in the wild,remote Andaman isles, where the water is 

warm, clear and inviting. 





Fl aveiale)d-10 Mal-) ama com- Me llac-1¢-1a)@0lalialat-le)i<-10 Mt) (-la\e Me mers 11m agl ad) 
Wralialat=\e)iesve M ol0l alla Mir-(oi@m-y-lea MT -\ae MMU lal(o|0(-B-lale Malelun econ) 

own set of dwellers. At Cinque islands you have the deer, 

marooned here since the British rule grazing away at the 

shrubbery beneath the trees. At Passage you have the crazy 

ravi agqlalscmdallal evereliiate m= laele lace Molise ai cele <om-laac-leidiace ol 

manner of fish and turtles and rays. And at the pretty Sisters 


in the intervals between each of the 4 dives of the day, we are 


island, where we spent our second sunset, you find the 

Mate UrieatelelMele-\alel-Melc-| oe iadlarem-laitelale ia o-oo dead white 
coral and giant conches which will in time, nudged by dal 
gentlest of waves, turn into more soft white sand. 


— 





Sisters truly is a little parcel of perfection. Its shallow lagoon is 
like an aquamarine gemstone of the highest clarity and 
exquisite crystalline cut. The white beach stretches out ina 
languid curve, and as the sun dips behind the horizon, it casts 
a glorious glow on everything - the sand, the seas, the surf, 
the breeze 

I’m almost convinced that this is my fairytale kingdom, where 
nothing changes, ages or begins to fade. But then a yellow 
fishing dinghy sputters into the scene, the fishermen cast their 
nets, and the magic is broken. | am disappointed, but we have 
one more stop left on our itinerary - Barren Island. If the 
Andamans are just specks of ink on a map, Barren Is a fleck of 
dust that fell off the cartographer’s pen even further East. 


We have a long sail that night. Long and rough. Some guests 
sleep like babies in a rocking cradle, others look quite green 
until they pop a seasickness pill. The crew, every single one of 
them. is awake and alert during the sail. Early the next 
morning we are all ready on deck, scanning the horizon for a 
glimpse of the mythical Barren island - the only active 
volcano in (a corner of) India. As we approach, | experience 
the same sensation in my stomach that | used to as a little girl 
opening a new book of fairytales. The ocean gets bluer,trans- 
lucent and there is not a single boat In sight. | notice a few 
splashes on the starboard side that might just be dolphins. 
When | look closer, | see that they are even more special -a 


pair of manta rays are breaching repeatedly out of the water 


as if they too are delighted to be here. 


| am almost too distracted to look ahead, but | hear excited 
voices, and after miles in the liquid world solid land comes 
into view. Barren, contrary to its name, is a green island 
dotted with immense boulders. Its main attraction Is a 
textbook shaped volcano - a perfect conical mountain with 
black and grey slopes right to its base, adorned with a crater 
where the peak would have been. 

To this day the only inhabitants of this island are a few fera! 
goats that feed off the steep shrubby slopes. Suitable to their 
fairytale existence, they are rumoured to possess the strange 
ability of surviving on seawater. For many years the only 
visitors to Barren were the soaring white-bellied sea eagles 
slowly circling the island at height, and their aquatic counter- 
parts - the mantas - cruising the depths. 

| watch this untouched treasure, forgetting it is alive in a way 
that rock rarely is. We all do, lost in our personal musings 
when suddenly Bob shouts “It’s erupting!” We have our 
welcome. Great plumes of smoke burst out of the volcano, 
dense and ballooning like giant mushrooms. It changes the 
sky above, and the mood below. We are privileged to be 
watching a thing of the history of our planet. Spectators in a 
private balcony, we are watching earth form. 


You needed to have been a certified diver for most of this 
voyage. And though the Infiniti has shorter sails more 
appropriate to beginner divers, the Barren route requires you 
to be fairly competent. The divers in this trip were bursting 
-~muchas the mountain itself - to be underwater 


f 
Se ee ee ee ee 


















It took us a while to get there as we waited for the crew 
oR ila Rcat-Male]alat-lavelnlelc-lel-Wu lat Mlalitalie hice] | ita} its 
ST daliale ol-lalole Molant-vdlant-ael\\i cite delayed or an 

awkward step leads toa cUlanlo)[-MmolUl am UidaMual-Mol-tel(er-lale)al 

o) dal welZal-lae-laleRt-Metelontanltatete| crew, these ee 

Sele) aliol-Micolal-ve Mele am) at aliclalae-\e-\\mel am (amaal-W-Valel-\antcl ames —_ 

Nicobar Islands for nar la enlelg-M\i-1-1 eae) mel M-lcol’l ale Maat . 
JU] olevelalalal-sal mine wed al) Lakshadweep Archipelago. Either 

Way, she allows access to lal del felg-Tol lareil-lamur-la-le-mapl-ls i 


remain unswayed by the manic acceleration towards steel, 
etd (em-lale Me] f- 13h is 


| 





























From the first breath | took underwater, | knew it was 
rola daidal- mv 7-llemmmal-Mell-lol rN EMilo\\ mivelsaie ats antelelahe-lin 
above continued its slope beneath the surface. Down heré  “S 
it was covered in life. Against a lef- Tel col ge) Me) Mm e)f-\el ae] a-11\7 
loldte lal aela-\-1ali-j ofelale [=I olUi ge} (-M te) imtololg-]M-lale Md-\e Mel gUiivett-1 
corajifie algae. im fo)Yi-ldl ale -| ele)\,-M\ 2] ¢- Mitel alelel sie) rel g=]are |= 
ohn] col pali-ieem oll] av-lail(-\-Mo) mi val-Wolet-t-1 aim at-Wetel loll as against the 
ol E-Tol AUT olUlgoM ol-y\e1ni-Yel-li-Memaat-Mela-laat- Mela ats Nie) (er-|ale) 

=) oto“ Malom (sme llanlialciat-voMlam uat-Mu-\c-1al ofl leita lets acts at 
ro) dal -MIII-lale Mel ce)oke|Ul(ol dN coll alUlavola-tel-Mel Maal Atdacita fefcle) aa 
We maintained a depth of about 25 metres as we cruised 
el felate jie (=i mre] ‘the sun streamimg in above us but the 


iifelalame|a-telUr-\Ih t=] 0} elt] dl ated ol-llo\\ vol i-M (ole) <-Yo Me fol Yn ) 
Talom-lam=lale| 


Bssness re) imo) (U[- mde laaliave ii (e\W Wall al com o) f-lel a oe 
Ol at- me) im dat-Manves-ialaat-1anlole-le)(-Mel\i-Se-lal=t-lac-lamETRiveln ak 
BCT cold doe com {Ul go)(-Mul-74-Wl Nal-M Cl ce) a coli-M- cole AV Mer-\V1-9 we 
Jal d=i aa lan -roVAlale mi dal celule|am-Waal-P4-Meo) mere) (olUlc-leMsivolat-lal-latel-) 
ip4-le ll ole.ul(e(-14-ma lui t-mel-1a allatt(o(-Maill[-ve MWii dam adal-Mcvolllale| st 
roig-}-jallale m-10|ge(-mm =1-lel @rel) mila) ve m-iU lal lle] alan -M-lalelelU|ati-\ are] 
massive tree, complete with its root and branchnetwork, 












rather shat the leaves arid ferns of its arestial aM The 
topography changes ahead, now we have a colossal 

ire) ugos-s-ta ll <om 7-11 mela melel mate alam aidamalelale|g-ve [7 af amie 
erevgetevalt-lami-lacmarlareliate eyim| ae aiicataly patterned like 

ld alomer-|accve Mua iale(e))) sme) ac- (ol) alae acl-ld lave Maal celle] allt as 
web | feel like an un ar Queen surveying my court, 
Uialdimaatomlolaarmer Wom o)0) an at- la Maa\va o)|-(el-me ol -) 
soars in from sea, surveys the wall and us before 
rol geiliare m ey-(e.q@elele 






























Barren Island is not entirely about stark black slopes. Ina : 

shallow bay of the island is a sprawing coral meadow. 

ys Coral reefs have been one of the. fi Jictims of warminc 
FE ois om ions and daforestati on, ang been years since | 








Most of us were asleep on our way to Barren Island, but we 

i were reluctant to go to bed on our journey back. Siting in 
Snir) |ie| cot) eee) @r-|(o)a\- Mia: Me |e)(-i mee) an\-1 me) maat-Me lle Mui Bvel- Le 
in the last moments of seclusion. The waves out-roared the 
whir of the engines. A cloak of stars blanketed the sky, the 

— Milky Way almost overdoing justice to its name. | saw a falling 

Star, as fat as a comet, on a long bright descent to Earth. It 

ers \"(-Masl-M-iglelblelam@aian\-Mnomre)gagle|l-|a-maal-Mpalel-jm@-)t-|elele-)a-me) i 

iil wishes, but! didn’t - my wish had already come true. The next 





= morning, for the first time since setting sail we would be 
docked at a jetty. We would see a car or two, a banana vendor, 
Mi) ga'mi0|| mo) mce)elghiacme(-\i[e|aln-vo Me)’ maul col 0le)hx-M7-] 0-1 a lale Maal) 
real world would slowly reestablish itself. But tonight, | had 
re] Ul ace Man\ micoyd=iamalpat-) (=m <i are lelelaan 
| had almost accepted that a blessing in a fairytale has no 
fo] fore-Mlamole|aic-r-] mu .e) (omy - Wola (emaat-lmm ome l-ina| ale Maat-]1(-1ak-\'.-1 87 
day, with more flights, faster internet, satellite television, more 
jel=re) e)|- msi dam aale) «=m oy-| 0) (= yl Mino le Mei ge)’ (0 (-10 M-lale maclomc-y-] Mie) 
fairytales, | thought. After Barren Island - complete with 
rol¢-lele)amilc-mmaat-le|(er-] Melel-]aom-] ale Maah’s-}4-14 (010 ome] ce) ome) site Maame|(-le| 
72 voll ¢-\ ole) gam dal-Men'Za| (om) 7-7 cel ale 
fers Nayantara Jain 
re « as co-authors of the article 
~ As Executive Director 
wv at ReefWatch Marine Conservation, 
Yet gle) es-Mlacidiclliielsme)m@le-t-lulelelc-lelany 
SS ; 
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Sumer Verma 
as co-authors of the article 


Amongst the small fraternity of underwater photographers in the 
country, Sumer Vermais one of the best. With a portfolio that 
ranges from wildlife to fashion, Sumer’sicreativity and skill are at 
the leading edge 6fia-new breed of imaging in India. As part 
owner of the Lacadives group of dive-centers lave M-1-Mels(- elm islet e 
leading scuba diving instructors, Sumer has spent innumerable 
hours in and around the sea. Sumer is. the recipient of a number of 
prestigious awards, both nationaland international, for his 
creativity in still ama Underwater 
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Shri Ramakrishna, President, Indian Independence Leaque, 
Andaman Presenting Rs,10,000-to Netaji Subash Chandra Bose 
o[Via late malicmvl-}i mom cela msi tc ll6 















Sel ey-lal-1\- mela ialcome) alalay= 
in Mahatma Gandhi Park, Port Blair 
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